
  

How to order: 

To ensure that we are able to accommodate everyone, 
please place your order at least one week in advance 
by phone or in-person. 

 

Oh no! I forgot to order! 

Life happens. We do our best to keep a selection of 
6”cakes (and other treats) available for walk-in cus-
tomers, on a first-come, first-serve basis. Feel free to 
call or stop by to see if we have anything available.  

 

Custom Orders 

With enough notice we are happy to customize your 
order, from crafting a custom flavor profile to decora-
tion requests. Custom orders are priced per design, 
require baker approval, and must be finalized at least 
one week prior to pick-up. For large orders or specific 
designs, please contact us at least two weeks prior to 
discuss options.  

 

20 Court Street, Plymouth, MA 

774.283.4327 

  

Classic Layer Cakes  

Three layers of cake, two layers of fillings, finished with Swiss 
buttercream 

6” serves 8-10…………….$40 

8” serves 16-20…………...$60 

10” serves 24-32………….$75 

 

Chocolate Trio 

Chocolate buttermilk cake, filled with Valrhona chocolate 
mousse, finished with chocolate buttercream 

 

Strawberry Shortcake 

Vanilla sponge cake, vanilla bean cremeux custard, fresh straw-
berries, vanilla buttercream. 

 

Lemon Blueberry 

Lemon sponge cake, blueberry-lavender compote, lemon mousse, 
lemon buttercream. 

 



  

Entremets  

French-style mousse cakes with various layers of flavor & tex-
ture, finished with glaze 

6” serves 6-8…………….$42 

 

Mocha 

“Cold-brew” coffee mousse, Valrhona chocolate cremeux custard, 
brown sugar caramel cake, chocolate mirror glaze 

 

Strawberry  

Strawberry Bavarian crème, strawberry gelee, white chocolate 
feuilletine crunch, vanilla sponge cake, white chocolate glaze.  

 

Mango 

Mango mousse, passion fruit curd, vanilla sponge, white choco-
late.  

 

  

Crowd-Pleasers 

Basque Burnt Cheesecake 

This Crème-brulee style cheesecake has a caramelized exterior 
and impossibly creamy center. Finished with vanilla Chantilly 
crème and fresh berries.     6”/ $35 

 

New York Cheesecake 

House-made graham, smooth sour cream cheesecake. Finished 
with vanilla Chantilly crème and fresh berries. 6”/$35 8”/$42 

 

Flourless Chocolate Torte 

Valrhona dark chocolate flourless souffle, finished with ganache 
and fresh raspberries.     6”/ $35 

 

Key Lime Tart 

Key lime custard, sucre shell, torched meringue.  10”/ $28 

 

Assorted Cookie & Brownie Box 

Buttery Breton cookies, classic chocolate chip, caramel brownies 
and almond & jam Bakewell bars.   24pc/$30 


